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Introduction of UNECE Standard for Duck Meat
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Abstract: This paper mainly introduces the relationship between the United Nations Economic Commission for
Europe (UNECE) Standard for duck meat and international trade, the definition of the UNECE Standard for duck
meat and the name of duck meat product and the method of segmentation.
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1 fﬂﬂ‘]ﬁ‘}ﬁ Meats pecies 00 - 9%

2 & Product/part name 0000 - 9999
Ja ‘1-'!“).— Bone 0=9

3h MRk Skin

0=9
0-9
0-9
0-9
0-99
0-9
-9
0-9
0-9
0-4
0-4
0-4

9 W Chilling

10 ML A nti-microbial treatment

11 At Quality

12 AHIHiE Field not use

13 AMMB Field not use

11 #riitd Conformityasses ments =

4 Bv% Refrige ration

5 MR Duck category

6 H R Production system
7
B

FIRAIE Feeding system
g3 #538, Slaughter system
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Table 2 The meanings of one UNECE duck meat product
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1 PR Mot species
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Fig.2 The schematic diagram of duck bone
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0101 %25 (FABMYEEY) BT
Fug.s The schematic diagram of the NO,0101 product

with the name of whole bird (with giblet pack)

B4 01035 % (FHBATNHORY) HHEF
Fig 4 The schematic diagram of the NO.0103 product with
the name of boneless whole bird (without giblets and wings)
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Fig.5 The schematic diagram of the NO.0201 product
with the name of two—piece cut—up
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Fg.6  The schemate dagram of the MO, UZ0Z prodect with the name of for—pece cit—up
6.2.4 Frtk (Six—piece cut—up)
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6.2.4 A4k (Bight—piece cut up)
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Fig 8 The schematic dagram of the NO, 0301 prodct with the rame of front half
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6.2.6 2K (Whole breast)
W kb, WS4 . B Rk, e
an LT CAEDs, o] 4B KN R HAEfE, dnbE 9

H9 0609 %28 (£M) AT
Fig.9 The schematic diagram of the NO.0609 product

with the name of whole breast
6.2.7 Kl (Boneless whole breast without
skin)
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Fig.10 he schematic diagram of the NO, 0808 product
with the name of boneless whole breast without skin
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6.2.8 /hKay (Tenderloin)
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The schematic diagram of the NO.0801 product

with the name of tenderloin
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Fig.12 The schematic diagram of the NO,1003 product

with the name of long—cut leg
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Fig. 13 The schematic diagram of the NO, 1201

production with the name of drumstick

6.2.11 @ (Upper back) /5% (Lower
back) / 2if (Whole back)
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Fig.14 The schematic diagram of the NO.1403 product
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with the name of upper back
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Fig. 15 The schematic diagram of the NO.1801 product
with the name of Processed paw
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Fig.16 The schematic diagram of the NO, 1802 product

with the name of processed foot
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Fig. 17 The schematic diagram of the NO.4009 product
with the name of Processed blood
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